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DETAILED ACTION 
EXAMINER'S AMENDMENT 

1 . An examiner's amendment to tine record appears below. Sliould tine clianges 
and/or additions be unacceptable to applicant, an amendment may be filed as provided 
by 37 CFR 1 .312. To ensure consideration of such an amendment, it MUST be 
submitted no later than the payment of the issue fee. 

Authorization for this examiner's amendment was given in a telephone interview 
with Frank J. Bonini Jr. on 9/15/10. 

The application has been amended as follows: 

Claim 16, line 25 after "in said second environment" insert -thereby preventing 
direct contact between said food and said cooking media--. 

Claim 26, line 15 after "said liquid cooking media" insert -wherein said food does 
not contact said liquid cooking media--. 

Claim 29, line 16 after "said linked shells" insert - wherein said food does not 
contact a liquid cooking media within the frying apparatus-. 

Claim 31 , line 13 after "said frying apparatus" insert -wherein said food does not 
contact said liquid cooking media ~. 

Claim 36, line 29 after "said second environment" insert -thereby preventing 
direct contact between said food and said cooking media-. 

Claim 41 , line 18 after "said liquid cooking media" insert -wherein said food does 
not contact said cooking media-. 

Cancel non-elected claims 7-11, 15, 32-33. 
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Allowable Subject Matter 

2. Claims 1 6-1 9, 21 -31 , 34-37, and 40-41 are allowed. 

3. The following is an examiner's statement of reasons for allowance: the method of 
cooking of Independent claim 16 defines over the prior art of record because the prior 
art does not teach, suggest, nor render obvious providing a shell including a first plate 
having a groove therein and at least one edge and a second plate having a groove 
therein and at least one edge, said first plate and said second plate being hingeably 
connected along an edge thereof, the shell forming at least one first configuration 
wherein food to be cooked may be placed therein and forming a second configuration 
wherein said first plate and said second plate are brought together to enclose said food 
to be cooked; configuring the shell in a first configuration; placing food to be cooked 
within the shell; placing said shell in a second configuration by bringing together said 
first plate and said second plate to form an enclosure comprising a first environment 
which is a food containing environment, the first environment which is a food containing 
environment being formed in part by the groove of said first plate and in part by the 
groove of said second plate, the step of placing said shell in a second configuration 
Including bringing together said first plate and said second plate so that the first plate 
groove and the second plate groove define a space within which the food placed In 
said shell may be cooked; placing said shell containing the food desired to be cooked in 
a frying apparatus, said frying apparatus comprising a second environment, said second 
environment containing liquid cooking media, wherein placing said shell in said 
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frying apparatus comprises placing said shell on a transport rack and transporting said 
shell through said liquid cooking media; maintaining said shell in said frying apparatus 
for a sufficient period of time to cook said food and maintaining the food to be cooked in 
said first environment and maintaining said cooking media in said second environment 
thereby preventing direct contact between said food and said cooking media; removing 
the cooked food from the shell, wherein the cooked food resembles 
the shape of the shell in which it was placed relative to the second configuration of 
the shell wherein removing said cooked food from said shell includes lifting one of said 
first shell plate and from said second shell plate relative to the other. 

the method of cooking of independent claim 26 defines over the prior art of 
record because the prior art does not teach, suggest, nor render obvious providing a 
shell including a first plate with at least one edge and a second plate with at least one 
edge, said first plate and said second plate being hingeably connected along an edge 
thereof, the shell forming at least one first configuration wherein food to be cooked may 
be placed therein and forming a second configuration wherein said first plate and said 
second plate are configured so they may be swingably brought together to enclose said 
food to be cooked and form the second configuration; configuring the shell in a first 
configuration; placing food to be cooked within the shell; placing said shell in a second 
configuration by bringing together said first plate and said second plate; immersing said 
shell in a frying apparatus containing liquid cooking media, wherein immersing said shell 
in said frying apparatus comprises placing said shell on a transport rack and 
transporting said shell through said liquid cooking media wherein said food does not 
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contact said liquid cooking media; removing the cooked food from the shell, wherein the 
cooked food resembles the shape of the shell in which it was placed relative to the 
second configuration of the shell, wherein removing said cooked food from said shell 
includes lifting one of said first shell plate and groin said second shell plate relative to 
the other, wherein said first shell plate and said second shell plate remain connected to 
one another during said lifting. 

the method of cooking of independent claim 29 defines over the prior art of 
record because the prior art does not teach, suggest, nor render obvious providing at 
least two shells, each shell including a first plate with at least one edge and a second 
plate with at least one edge, said first plate and said second plate being hingeably 
connected along an edge thereof, the shell forming at least one first configuration 
wherein food to be cooked may be placed therein and forming a second configuration 
wherein said first plate and said second plate are brought together to enclose said food 
to be cooked; configuring the shells in a first configuration; placing food to be cooked 
within the shells; placing each of said shells in a second configuration by bringing 
together said first and said second plate; the method including linking the shells together 
with a flexible linking mechanism; immersing the linked shells that contain the food to be 
cooked in a frying apparatus and cooking said food contained within said linked shells 
wherein said food does not contact a liquid cooking media within the frying apparatus; 
removing the cooked food from the shells shell, wherein the cooked food resembles the 
second shell configuration of the shell from which it was removed, wherein removing 
said cooked food from a said shell includes lifting one of said first shell plate and from 
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said second shell plate relative to the other, wherein said first shell plate and said 
second shell plate remain connected to one another during said lifting. 

the method of cooking of independent claim 31 defines over the prior art of 
record because the prior art does not teach, suggest, nor render obvious providing a 
shell including a first plate with at least one edge and second plate with at least one 
edge, said first plate and said second plate being hingeably connected along an edge 
thereof, the shell having at least one groove therein forming at least one first 
configuration wherein dough may be placed therein and forming a second configuration 
wherein said first plate and said second plate are brought together to enclose said 
dough; extruding dough from an apparatus to a groove of said shell; placing said shell 
within a frying apparatus containing a liquid cooking media, wherein placing said shell 
within said frying apparatus comprises placing said shell on a transport rack and 
transporting said shell through said liquid cooking media; cooking said dough within said 
frying apparatus wherein said food does not contact said liquid cooking media; 
removing the shell from the frying apparatus; removing the cooked food from the shell 
that resembles the shell second configuration of said shell into which said dough was 
extruded, wherein removing said cooked food from said shell includes lifting one of said 
first shell plate and from said second shell plate relative to the other, wherein said first 
shell plate and said second shell plate remain connected to one another during said 
lifting. 

the method of cooking of independent claim 36 defines over the prior art of 
record because the prior art does not teach, suggest, nor render obvious providing a 


Application/Control Number: 10/783,539 Page 7 

Art Unit: 1782 

shell Including (i) a first plate with at least one outer edge and at least one inner edge, 
and having at least one groove therein, and (ii) a second plate with at least one outer 
edge and at least one inner edge, and having at least one groove therein, said first plate 
and said second plate being hingeably connected along an outer edge thereof, the shell 
forming at least one first configuration wherein said first plate is separated from said 
second plate a distance sufficient to expose said first plate grove wherein food to be 
cooked may be placed, and forming a second configuration wherein said first plate and 
said second plate are brought together to enclose said food to be cooked so that said 
first plate outer edge engages with said second plate outer edge and said first plate 
inner edge engages with said second plate inner edge; configuring the shell in a first 
configuration that provides access to at least one of said first plate groove and said 
second plate groove; placing food to be cooked within the shell comprising placing said 
food within one of said first plate groove and said second plate groove; placing said 
shell in a second configuration by bringing together said first plate and said second 
plate to form an enclosure comprising a first environment which is a food containing 
environment; placing said shell containing the food desired to be cooked in a frying 
apparatus said frying apparatus comprising a second environment, said second 
environment containing a liquid cooking media, wherein placing said shell within 
said frying apparatus comprises placing said shell on a transport rack and transporting 
said shell through said liquid cooking media; maintaining said shell in said frying 
apparatus for a sufficient period of time to cook said food and maintaining the food to be 
cooked in said first environment and maintaining said liquid cooking media in said 
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second environment tliereby preventing direct contact between said food and said 
cool<ing media; removing the cooked food from the shell, wherein said cooked food 
resembles the configuration of the grooves of said first and second plates; wherein 
removing said cooked food from said shell includes lifting said first shell plate from said 
second shell plate, wherein said first shell plate and said second shell plate remain 
connected to one another during said lifting. 

the method of cooking of independent claim 41 defines over the prior art of 
record because the prior art does not teach, suggest, nor render obvious providing at 
least two shells, each shell including a first plate with at least one edge and a second 
plate with at least one edge, said first plate and said second plate being hingeably 
connected along an edge thereof, the shell forming at least one first configuration 
wherein food to be cooked may be placed therein and forming a second configuration 
wherein said first plate and said second plate are brought together to enclose said food 
to be cooked; configuring the shells in a first configuration; placing food to be cooked 
within the shells; placing each of said shells in a second configuration by bringing 
together said first and said second plate; the method including linking the shells 
together with a flexible linking mechanism; immersing the linked shells that contain the 
food to be cooked in a frying apparatus and cooking said food contained within said 
linked shells, wherein immersing said shells in said frying apparatus comprises placing 
said shells on a transport rack and transporting said shells through said liquid cooking 
media wherein said food does not contact said cooking media; removing the cooked 
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food from the shells, wherein the cooked food resembles 

the second shell configuration of the shell from which it was removed, wherein removing 
said cooked food from a said shell includes lifting one of said first shell plate and said 
second shell plate relative to the other. 

Any comments considered necessary by applicant must be submitted no later 
than the payment of the issue fee and, to avoid processing delays, should preferably 
accompany the issue fee. Such submissions should be clearly labeled "Comments on 
Statement of Reasons for Allowance." 

Any inquiry concerning this communication or earlier communications from the 
examiner should be directed to Drew E. Becker whose telephone number is 571-272- 
1396. The examiner can normally be reached on Mon.-Fri. 9am to 5:30pm. 

If attempts to reach the examiner by telephone are unsuccessful, the examiner's 
supervisor, Rena Dye can be reached on 571-272-3186. The fax phone number for the 
organization where this application or proceeding is assigned is 571-273-8300. 
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Information regarding the status of an application may be obtained from the 
Patent Application Information Retrieval (PAIR) system. Status information for 
published applications may be obtained from either Private PAIR or Public PAIR. 
Status information for unpublished applications is available through Private PAIR only. 
For more information about the PAIR system, see http://pair-direct.uspto.gov. Should 
you have questions on access to the Private PAIR system, contact the Electronic 
Business Center (EBC) at 866-217-9197 (toll-free). If you would like assistance from a 
USPTO Customer Service Representative or access to the automated information 
system, call 800-786-9199 (IN USA OR CANADA) or 571-272-1000. 


/Drew E Becker/ 

Primary Examiner, Art Unit 1782 


